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Subject:    "Eating  On  the  Job"     Information  from  distribution  officials  of  the  War 
Food  Administration. 

********* 

Imagine  soft  music  playing  in  the  background,  occasional  entertainment  of 
various  kinds,  couples  dancing  on  the  floor,  others  sitting  around  eating  and 
talking,  in  large  air-conditioned  rooms.    In  a  place  of  this  kind  you'd  expect  to 
find  women  with  the  most  exclusive  clothes  straight  from  the  leading  fashion 
aagasines  and  men  with  their  tailor-made  suits.    Instead,  you'd  find  both  men  and 
women  dressed  in  slacks  and  other  practical  clothes,  because  they're  workers  in 
an  aircraft  plant  on  their  lunch  hour.    They're  employees  of  an  aircraft  products 
company.. .  .near  Cleveland,  Ohio.    Whether  you'd  drop  in    one  of  the  cafeterias  of 
one  of  the  cafeterias  of  this  plant  at  noon  or  midnight,  you'd  find  the  doors  open 
wide.   In  order  to  feed  the  workers,  this  eating  place  is  operated  on  a  twenty- four 
basis.   Each  of  the  7000  workers  is  on  one  of  the  three  7-1/2  hour  shifts,  so 
lunchtime  may  be  at  most  any  hour  of  the  day  or  night. 

The  diet  consultant  of  the  company,  is  responsible  for  much  of  the  interest 
that  the  workers  take  in  the  lunches.    In  planning  the  meals,  she  attempts  to 
supply  enough  minerals,  vitamins,  and  protein  for  the  workers.    She  follows  the 
suggestions  for  good  nutrition  as  suggested  by  the  War  Food  Administration.  You'll 
find  a  wide  variety  of  foods  offered  on  the  cafeteria  menus.    Each  cafeteria  has 
four  entrees  of  meats  or  meat  alternates,  potatoes  in  several  ways,  a  variety  of 
T«getaUes,  choice  of  about  ten  salads  and  almost  20  desserts  including  5  kinds  of 
pie. 

But  most  important  of  all  is  the  special  lunch  each  day  which  is  called  the 


ficto 


„  vitamin  Lunch.    This  lunch  is  designed  to  offer  a  substantial  meal  with 
the  needed  nutrients  and  to  arouse  interests  in  the  hows  and  whys  of  good  nutri- 

It  is  a  complete  meal  offered  at  a  very  reasonable  price  to  the  workers. 
Ebe  gpecial  iS  served  from  a  counter  that  gives  particularly  quick  service.  In 
feet,  the  speedy  service  is  one  of  the  selling  points  for  this  type  of  lunch. 
Every  day  there  are  small  tent-like  cards  on  each  table.    The  menu  for  the  follow- 
ing day  is  on  one  side  of  the  card.    And  on  the  opposite  side  is  some  message  the 
dietitian  wants  to  get  over  to  the  workers.    For  example ,  one  time  when  she  was 
trying  to  sell  the  Victory  Special  to  the  workers  she  had  the  following  message 
on  one  side  of  the  card: 

"Time  to  refuel,  but  look  at  the  cars  waiting  ahead. 
How  you  can  shorten  the  wait. 

Victory  Lunch  is  the  answer.  _ 
In  the  V  line  only  one  menu  is  served... the  complete  lunch  at  low  cost.  So 
service  is  speedy.  lo"u  don't  have  to  tear  your  hair  while  people  ahead 
stall  to  choose  between  tweedledee  and  tweedledum. 
Try  the  V  lunch  linel 
Save  time!" 

So  after  a  few  more  cards  like  this  one,  the  Victory  lunch  became  a  best 
seller  in  the  cafeterias.    Then  the  dietitian  decided    to  find  out  whet  the  work- 
ers really  wanted  to  have  for  lunch.    She  asked  for  menu  suggestions.     The  first 
day  the  workers  took  this  as  a  joke.    In  fact,  one  man  wrote  in  and  s?id  he  would 
like  hummingbirds  for  lunch.    But  this  didn't  get  the  dietitian  down.    Within  a 
few  days  the  workers  found  the  following  on  the  back  of  the  little  menu  cards; 

"We've  been  tipped  off. 
There's  a  great  supply  on  Shangri-La. 

%  sail  at  daybreak  from  the  south  gate. .  .passage  free  to  all  experienced 
humming  bird  hunters.    Register  immediately  with  leading  humming  bird 
authority. 

Whet  your  appetite  for  the  feast." 

From  then  on  the  dietitian  received  lots  of  suggestions  for  well-planned 
Deals.   And  the  amazing  thing  is  that  most  of  these  recipes  have  been  sent  in  from 
sen.  «fomen  who  think  that  men  don't  like  salads  would  be  amazed  to  see  how  the 
nen  at  this  aviation  plant  write  their  own  menus.    Practically  every  menu  planned 
the  men  include  a  raw  vegetable  or  fruit  salad.    So  if  you  think  your  husband 


doesn't  like  salads,  why  not  whip  up  an  enticing  salad  and  see  if  he  doesn't  enjoy 
it. 

This  suggestion  plan  has  worked  out  so  well  it  has  turned  into  a  contest, 
lach  week  the  winner  receives  five  dollars  and  those  getting  honorable  mention 
have  other  compensations.    In  addition,  the  winner  is  given  a  free  lunch  and 
ellowed  to  entertain  three  of  his  fellow  employees  at  a  speoial  table.    A  tropical 
prize  winning  menu  consists  of  tomato  juice,  liver  and  onions,  brown  gravy,  steam- 
ed rice,  tossed  green  salad,  French  dressing,  whole  wheat  or  enriched  bread, 
butter,  apple  sauce,  oatmeal  cookies  and  a  beverage. 

In  addition  to  promoting  good  nutrition  through  these  Victory  lunches ,  the 

dietitian  is  doing  a  good  job  of  teaching  the  workers  the  Basic  Seven  Food  Groups. 

Several  of  her  menu  cards  have  explained  the  importance  of  the  Basic  Seven  Food 

Groups.  One  card  explained  the  reasons  for  eating  the-- foods  in  group  two. .  .oranges, 

grapefruit,  and  tomatoes.    It  read; 

"It's  simply  that  they  (the  foods  in  group  two)  pack  a  Vitamin  G  wallop  that 
other  fruits  don't  pack.     They're  the  Babe  Hath  of  fruit.    To  make  sure  you 
have  enough  Vitamin  C  every  day,  you  must  have  at  least  one  "home  run"  ..  .and 
oh,  hoy,  do  they  deliver!" 

The  dietitians  at  this  and  other  war  plants  throughout  the  country  are  doing 
a  good  joh  feeding  the  workers  good  nourishing  meals  and  teaching  them  nutrition 
in  a  clever  and  interesting  way.    You're  the  dietitian  for  your  family  so  you 
night  take  some  tips  from  these  women.    Use  their  ideas  on  a  samll  scale  in  your 
own  home. 
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